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“We can well under- 


FAIR PLAY OR pe 
stand why your com- 
GOVMT. REGULATION? mittee . interested 


in what is happening to the food industry. After all, 
it is by all odds the number one industry in America. 
Anything that goes wrong in the production or distri- 
bution in the food industry is going to vitally affect not 
only every American but democracy itself. 


“What concerns us is that the industry is drifting 
toward a chaos caused by unfair business practices and 
price discriminations. We feel there is now a need for 
all men of good will in the food industry, individually 
and by association, to give their best efforts to main- 
taining fair rules of the game under which large and 
small can fairly compete in every market of the United 
States. 


“It should be recognized that the competitive situa- 


tion may be fair or it may be unfair. When it degen- y 


erates into a dog-eat-dog battle of ruthless destructive 
practices, it leads to government regulation as is abun- 
dantly illustrated by the experience of our democratic 
nation. 


“In 1887 the railroads were prohibited from dis- 
criminating in their rates. In 1890 the Sherman Anti- 
trust Law was passed to prohibit monopolistic prac- 
tices. In 1914 the Clayton Act and the Federal Trade 
Commission Act were passed to stop the price dis- 
criminations which were heading toward monopolistic 
power. In 1936 the Robinson-Patman Act was passed 
to spell out price discriminations with such meticulous 
care that no one could misunderstand them. 


“In the years immediately following the passage of 
the Robinson-Patman Act there was almost peace in 
the food industry. Everybody seemed to agree that 
this was a fair rule of the game. It was as though 
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industry understood that it was just as important for 
them to have an umpire as it was for a baseball game 
to have unmpires to decide the fair rules of the game 
or a football game to have a referee to declare the fair 
rules of the game. In recent years the chaos and con- 
fusion resulting from some court decisions have prac- 
tically brought to an end the crusade to write into law 
fair rules in the game of trade. 


“T should like to point out that fair government regu- 
lations of business practices should not be considered 
as a punishment or limitations on big firms and an aid 
to the small. Today proper and sensible government 
rules are as beneficial to large firms as to the small ones. 
In fact, today there are many firms, both manufac- 
turers and distributors, who would be considered the 
smaller ones, who are guilty of unfair practices. Their 
size should not condone violations. Any rules calling 
for fair play and the elimination of discriminatory 
practices should never be made to favor one group or 
another. They must be fair to all. 


“The National Food Brokers Association during its 
fifty-five year history has always taken the position 
that rules of fair play must prevail if the food industry 
is to make lasting progress. It believes in the value of 
such rules, both to our principals and to our distribu- 
tors, both large and small. 


“We are confident that in your conclusions your 
committee, too, will endorse the need for fair rules of 
play in the food industry—rules applicable to all— 
rules which will insure for all firms the equality of 
opportunity to compete which is one of the founda- 
tions of our democratic system.” 


EDITORIAL COMMENT — Amen. The price of 
LIBERTY so sorely won 183 years ago and valiantly 
maintained, is RESPONSIBILITY, 
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IN THE NEWS 


FROZEN FOOD HANDLING 
CODE APPROVED 


The long awaited Frozen Food Han- 
dling Code, under preparation for three 
years, was unanimously adopted by the 
delegates of AFDOUS (Association of 
Food and Drug Officials of the U. S.) 
June 24, 1959, at their annual conven- 
tion in Boston, Massachusetts. 

The code, prepared with the help of 
the National Association of Frozen Food 
Packers, is a suggested set of regulations 
whereby states desiring to establish con- 
trols can do so. The code offers a prac- 
tical and reasonable method for the 
proper handling of frozen foods. The 
delegates were urged by their associa- 
tion, however, to use caution and re- 
straint in adopting the code for immedi- 
ate use since much equipment would not 
meet the code’s standards at the present 
time. 

Three years ago, AFDOUS requested 
help of the National Association of 
Frozen Food Packers in designing a 
model set of regulations which would 
allow the consumer to purchase frozen 
foods with all of their “built-in” quality. 
Working together, the two associations 
drafted the adopted code which specifies 
that zero degrees Fahrenheit is the maxi- 
mum temperature to which frozen foods 
should be subjected during transporta- 
tion, storage, and retailing. Tests con- 
ducted by NAFFP and others indicate 
that frozen foods maintain their high 
quality at this temperature, but show a 
variable degree of quality loss as tem- 
peratures exceed zero degrees Fahrenheit. 

Although the approval of this AFDOUS 
code does not make it law, many states 
will use it as a guide in adopting their 
own set of regulations. The results 
should mean that frozen foods will main- 
tain uniformly high quality wherever 
sold when and if regulations are even- 
tually adopted by the states. 


NCA SANITATION INSPECTION 
PROGRAM BEGINS 


As a follow-up to the NCA Sanitation 
Conferences, preparations being 
made for sanitation inspections of can- 
ning plants of NCA members in Iowa 
and Illinois during the 1959 packing 
season. The program will be continued 
in other areas as time permits. The in- 
spections will be conducted by J. W. Bell 
and C. W. Bohrer of the NCA Washing- 
ton Laboratory. 

Chief consideration will be given to 
any areas of operation that regulatory 
officials, either state or federal, might 
consider unsatisfactory. In addition, spe- 
cial attention will be given to sources of 
contamination by extraneous material, as 
well as employee safety hazards. 

At the completion of each inspection, 
the findings and remedial measures will 
be discussed with designated plant per- 
sonnel and a complete, confidential report 
will be made, 


BULLETINS REVIEW PROPER 
RETORTING 


As part of its special emphasis on 
proper retorting as a key factor in 
canned foods quality, the National Can- 
ners Association has issued two new pub- 
lications which review basic processing 
information for management and retort 
operators. 

An Information Bulletin on Retort 
Operation, NCA Research Laboratory 
Bulletin 32-L, June 1959, details the prin- 
ciples and practices that must be ob- 
served to ensure correct retort operation 
and to safeguard the canned foods pro- 
duced. The new technical bulletin serves 
to amplify the explanatory portions of 
Bulletins 26-L and 30-L dealing with 
processes for foods in metal and glass 
containers, respectively. 

Bulletin 32-L is intended to served as 
a reminder that the retort operator is one 
of the key men in a cannery, and that on 
the proper performance of his duties de- 
pend prevention of spoilage and mainte- 
nance of quality. 

To supplement Bulletin 32-L, an eight- 
page cartoon booklet entitled For the 
Retort Operator has been prepared. 
Twenty-six cartoons show in an informal 
way why retort operation is one of the 
most important jobs in the cannery and 
how to do it properly. 

Copies of the bulletin and booklet were 
mailed last week to NCA members. 


DISPLAY BOOSTS DESSERT 
CHERRY SALES IN TEST 


During a ten week test period (Feb. 16, 
1959-April 24, 1959) sales of dessert 
cherries averaged 18 No. 2 cans per store 
per week from shelf position. When the 
cherries were featured in displays, how- 
ever, sales jumped about 800 percent to 
163 cans per store per week. For the ten 
week period sales averaged 52 cans per 
store per week. The test was made in 
Cleveland. 

Results of the test were reported at the 
spring meeting of the National Red 
Cherry Institute by George Anderson, 
partner and head of the Foods Division 
of Dudley-Anderson-Yutzy, public rela- 
tions, New York. Cooperating in the test 
with D-A-Y was the Cleveland food brok- 
erage firm of Lester H. Lipton Company. 

Mr. Anderson read statements from 
consumers, chains and wholesalers at- 
testing to the potential market for the 
product. Among the quotes was one by 
an executive of The Kroger Company: 
“We are well satisfied with the sales 
results of dessert cherries in our stores. 
They have been warmly accepted by our 
customers and we plan to include them 
in our canned fruit merchandising pro- 
gram.” 

Robert Lipton, president of the brok- 
erage firm, sums up the test: “We feel 
that dessert cherries, if properly mer- 
chandised and carefully introduced, offer 
consumers, distributors, brokers and 
packers a new product that could shortly 
become a household staple.” The Cleve- 
land tests, he said, proved conclusively 


that retailers can profitably promote this 
item and that consumers prefer the syrup 
pack to the water pack because of its 
versatility. 

Dessert cherries are tart, red cherries 
packed in a heavy syrup. While the tests 
in Cleveland were made with a No. 2 
can, it is expected that most of the 1959 
production will be in 303’s. 


1959 ALMANAC PUBLISHED 


First copies of the 1959 ALMANAC 
of the Canning, Freezing & Preserving 
Industries, 44th Annual Edition of basic 
industry references, were mailed the 
week of June 29th according to advice 
from publisher, E. E. Judge. 

The new ALMANAC consists of the 
same basic sections—1l. Food and Drug 
Law and Standards of Identity, Quality 
and Fill; 2. U. S. Grades; 3. Raw Prod- 
ucts; 4. Packaging; 5. Pack Statistics; 
6. Buyers Guide Sections ... all of these, 
of course, meticulously brought up to 
date. 

For quicker and easier reference there 
has been some rearrangement of copy, as 
suggested by the industry since publica- 
tion of the last edition. Features not 
specifically belonging to the above sec- 
tions have been grouped together in an 
APPENDIX in the back of the volume. 

New features appearing in the Appen- 
dix are: 1. Very excellent tables showing 
the trend in can size usage for canned 
vegetables; 2. A table of Sirup Densities; 
3. Tables of drained weights; 4. A cost 
per serving chart for No. 10 cans. 

Field departments especially, will be 
pleased with the expanded treatment of 
acreage, yields, etc., afforded the 9 most 
important vegetables for processing. The 
ten year average has been discarded, two 
five year average periods substituted, and 
the number of years listed increased from 
2 to 4 with projected ’59 acreage figures. 
The material now occupies 22 pages as 
compared with a previous 7 pages. 

Management, research and quality 
control departments will find references 
in the law and standards much easier to 
locate. - 

In all there are 40 additional pages of 
text, the total number of pages increased 
from 372 to 412. The new edition may be 
ordered, at $3.00 per copy, by writing to: 
THE ALMANAC, P. O. Box 248, West- 
minster, Maryland. 


1959 CANNERS DIRECTORY 


ISSUED 


The National Canners Association has 
announced that copies of the 1959 Can- 
ners Directory are being mailed to th: 
headquarters office of each member this 
week. 

This, the first Directory issued since 
1956, reflects certain modifications worked 
out by a special committee of canners. 

The edition lists members of the NCA 
and other commercial canners of the 
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SALES & PROMOTION 


MOTT’S DRINKS GO OVER BIG 


H. E. Meinhold, Duffy-Mott Company 
president, reports that consumer pur- 
chases of the company’s two new blended 
fruit juice drinks, Mott’s “AM” and 
“PM”, have been many times the com- 
pany’s most optimistic forecasts. 

Introduced in April to the Metropoli- 
tan New York market, the companion 
drinks were accepted by nearly every 
chain, cooperative and wholesaler within 
30 days. The drinks now have almost 100 
per cent distribution in New England, 
are carried by most leading chains in 
Chicago, the three major chains in the 
Philadelphia area, and distribution has 
begun in Baltimore, Washington and 
some 20 other major markets east of the 
Mississippi. 

“A New Jersey market,” Mr. Meinhold 
said, “recently moved 175 cases in three 
days and many stores are moving 100 
cases a week.” 

Mr. Meinhold attributes the rapid 
movement of the new drinks to several 
factors. The most significant, he believes, 
is that they offer housewives an entirely 
new concept in fruit juice drinks—true 
companion drinks; one for breakfast and 
the other for the rest of the day. Re- 
tailer recognition of this concept and of 
the quality of the product, Mr. Meinhold 
said, has encouraged them to set up dis- 
plays. Subsequent consumer interest has 
been bolstered by the attractiveness of 
the package—tall, lithographed quart 
cans; confidence in the “Mott” name; 
and the housewife’s desire for “some- 
thing new.” 

The volume of reorders by chains in 
the New York area has triggered distri- 
bution into other markets well ahead of 
original company expectations. 

Mott’s “AM”, the new breakfast drink 
gets its flavor from five fruits: orange, 
apple, pineapple, prune and apricot. 

Its “PM” companion a blend of grape 
and apple juice, is for consumption any 
time of day. 

Duffy-Mott also processes and distri- 
butes Mott’s apple products, Sunsweet 
Prune Juice and Clapp’s Baby Foods. 


F and P Tomato Catsup has been added 
to the glass-packed line of fruits and 
vegetables of Filice and Perrelli Canning 
Company, Richmond, California. Distri- 
bution of this item is currently in 40 
marketing areas and 16 states through- 
out the country. Company officials report 
they have long felt Catsup would be a 
welcomed addition to the general F and 
P line, and it now takes its place among 
other successful glass-packed items like 
Boysenberries, Figs and Prunes. Product 
is produced in its large cannery at Gilroy. 
Other F and P canneries are located in 
Merced and Richmond, California. Four- 
teen-ounce bottles are supplied by Owens- 
Illinois Glass Co., closures by White Cap 
Co., and labels by Muirson Label Co, 


CLEVELAND GROCERS VISIT 
DULANY PLANTS 


On June 5th twenty-six members of 
the staffs of Seaway Wholesale Grocery 
Company, Carl H. Weber Company, 
Stop-N-Shop and Bi-Rite Stores, all of 
Cleveland, as well as White Brothers, 
Micdlefieid, and Persky’s Super Markets 
of Alianece, went by chartered plane to 
the Eastern Shore of Maryland and 
Virginia to visit the farms and proces- 
sing plants of John H. Dulany and Son, 
Inc., Fruitland, Maryland food pro- 
cessors. 


The purpose of the trip was to ac- 
quaint the grocers with the large scale 
growing and processing operations of 
the Dulany Company. The group toured 
the company’s canning plant at Fruit- 
land, Maryland where asparagus was 
being processed. They then journeyed to 
a company-operated one-thousand acre 
farm in Cape Charles, Virginia, and 
finally to one of the company freezing 
plants located in Exmore, Virginia, 
where snap beans and southern greens 
were being processed. 

On June 6th the group was the guest 
of the Dulany Company at Ocean City, 
Maryland. The return trip to Cleveland 
by plane was made on June 7th. 


VITA_FOOD PRODUCTS ADDS 
GEFILTE FISH TO LINE 


Vita Food Products, Incorporated, New 
York City, world’s largest packer of fish 
delicacies, announces the addition of 
Gefilte Fish to its line of products, which 
include Imported ‘Herring Fillets in 
Cream Sauce, Party Smacks (herring 
fillets in light wine sauce), a wide range 
of other herring products, vacuum- 
packed smoked fish, caviar, pickles, 
olives, relishes and maraschino cherries. 

The decision to pack and market 
Gefilte Fish was taken by Vita manage- 
ment as a result of their analysis of the 
existing market potential. Vita execu- 
tives feel there is room in the field for a 
de luxe branded Gefilte Fish, backed by 
aggressive advertising, merchandising 
and promotion. The move also represents 
a continuing program on the part of Vita 
Products, Incorporated, to diversify and 
broaden packing lines with new items. 


July 6, 1959 


CANNING TRADE 


The Seven-Up Company, St. Louis, Missouri, is currently 
market testing the “Can-Trak” carrier as a multi-unit container 
for holding three 12-ounce cans of its soft drink product. The 
carrier, manufactured and printed by the Boxboard and Folding 
Carton Division of Continental Can Company, is being made 
available to 7-Up developers wishing to participate in the market 
test. It is printed in the same three colors—orange, green and 
white—as the soft drink cans. Complete information on the 
“Can-Trak” may be obtained from the Boxboard and Folding 
Carton Division, Continental Can Company, 530 Fifth Avenue, 
New York 36, New York. 
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AGRICULTURE 


CROPS & 


VEGETABLES FOR PROCESSING 
June 15, 1959 


As Reported by 
U.S.D.A. Crop Reporting Board 


SUMMARY—The 1959 acreage of the 
9 principal vegetables for processing is 
about 3 per cent less than last year’s 
plantings and 10 per cent less than 
average, according to the USDA Crop 
Reporting Board. These nine crops 
usually account for about 94 per cent of 
the planted acreage of the 10 crops for 
processing covered in the regular pro- 
gram of reports. Reduction in acreages 
from last year are shown for five of these 
crops as follows: beets for canning, down 
10 per cent; kraut Cabbage (contract 
acreage only), 4 per cent; cucumbers for 
pickles, 12 per cent; green peas, 9 per 
cent and tomatoes, 14 per cent. Increases 
in planted acreage over last year are: 
green lima beans, up 1 per cent; snap 
beans, 5 per cent; sweet corn, 12 per cent, 
and spinach (winter and spring), 11 per 
cent. 


SNAP BEANS—The 1959 acreage 
planted to snap beans for processing is 
5 per cent higher than in 1958 and 21 per 
cent above average. 167,100 acres for 
1959 compares with 159,700 acres in 
1958 and an average of 138,100 acres. Of 
the 167,100 planted this year, 128,670 
acres are estimated for canning and 
38,430 for freezing. The acreage planted 
for canning is up 2 per cent over last 
year and the acreage for freezing is 14 
percent higher. Green varieties at 145,- 
020 acres represent about 87 per cent of 
this years total snap bean acreage and 
wax varieties the remaining 13 per cent. 
Plantings of green varieties in 1959 is 3 
per cent more than in 1958 and plant- 
ings of wax varieties exceed last year’s 
acreage by 19 per cent. Blue Lake acre- 
age is 11 per cent less than that planted 
last year. 


SWEET CORN—The 1959 acreage 
planted to sweet corn for processing is 
estimated at 451,020 acres. This exceeds 
by 12 per cent the 1958 plantings of 
403,040 acres but is 4 per cent less than 
the 10-year average of 468,600 acres. All 
of the important States except Iowa, 
Indiana and Maine planted more sweet 
corn this year than in 1958. This year’s 
382,720 acres for canning is 12 per cent 
more than the 1958 planting for canning; 
the acreage planted for freezing, esti- 
mated at 68,300 acres, is 11 per cent more 
than last year’s. The acreage planted this 
year to yellow varieties of sweet corn 
is 11 per cent more than last year while 
the acreage of white varieties is nearly 
18 per cent more than in 1958. 


WEATHER 


CUCUMBERS FOR PICKLES: The 
planted acreage of cucumbers for pickles 
in 1959 is estimated at 111,590 acres. This 
year’s acreage is 12 per cent smaller than 
that planted in 1958 and 22 per cent be- 
low average. The only major producing 
states with more acreage than last year 
are California and Mississippi. Smaller 
acreages in Michigan, North Carolina, 
Georgia and Texas: account for about 
three-fourths of the decline from last 
year. 


GREEN PEAS — Production of all 
green peas for processing is forecast at 
443,260 tons. This estimated production 
is 9 per cent smaller than last year’s but 
only 1 per cent below average. The only 
significant increases in expected produc- 
tion are in the western states. For the 
rest of the county less production than 
in 1958 is expected except for a small 
increase in Delaware and Virginia. A 
forecast of production for freezing is not 
available. However, an earlier planted 
acreage survey showed an increase of 
14 per cent in acreage for freezing. In 
the West, where a larger portion of the 
freezer peas are grown, yield prospects 
are better than those of 1958. Acreage 
planted for canning is down 17 per cent 
from last year. 


DIRECT CROP REPORTS 


FOWLER, COLO., June 24—Tomato 
crop growing well and condition appears 
to be good. Some insect damage requiring 
dust or spray. Prospects appear good 
except for possible hail conditions. 


DELAWARE-MARYLAND, June 27 
—Some of the dry areas of Southern 
Delaware and the Southern Eastern 
Shore of Maryland were relieved by 
rains, but some parts of the Southern 
half of the Delmar Peninsula had little 
or no rain during the week and the 
drought situation is approaching the 
critical stage. This dry condition, to- 
gether with high temperatures, is re- 
ducing yields of snap beans and cucum- 
bers and retarding growth and develop- 
ment of other crops. Elsewhere in the 
two state area soils are dry but crops 
are doing well. Pastures are drying up 
in many localities and a few dairymen 
are feeding corn silage. Considerable 
corn acreage has been “laid by”. 


EATON, IND., June 29—Crop pros- 
pect for tomatoes is the best in past three 
years. Small areas have had flash floods 
causing some damage. However, June 
has been very dry generally. 


EAST JORDAN, MICH., June 22— 
Cherry crop 50 percent; need rain for 
growth. Need good soaking rain for 
beans; some seed in 1% weeks has not 
sprouted. Carrots look good. Some beets 
will have to be replanted due to dry 
weather. 


PHELPS, N. Y., June 29—Cabbage 
setting appears to be well along although 
not yet completed. It is being set under 
fairly good conditions, and at about the 
normal time for setting. We have reason 
to believe that the intended acreage will 
be off about 6 percent. We appear to have 
had a reasonably fair amount of rain and 
the plants already set are doing well. 


BOONE, N. C., June 24—Contracted 
75 acres of cabbage last season; reduced 
it to 65 acres this year. The yield was 
good last year and indications are for a 
good crop this year. Very few black- 
berries matured last year due to the 
weather conditions. There was a heavy 
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Maine & New York.............. 8,197 
5,521 
Delaware ........ 2,550 
Pennsylvania 
Indiana .......... 2,789 
Illinois _........ 
Michigan. ........ 3,028 
Wisconsin ...... 110,675 
Minnesota 25,720 
Wash. & Oregon.... 


Other Western 17,022 
Other States ...... 4.751 
U. S. TOTAI 278,584 


acres of this total. 


than the planted acreage in 1958 of 278,584. 


the percentage change are given by states. 


especially in the Northwest. 


1959 PEA ACREAGE FOR CANNING 


Compiled by N.C.A, Division of Statistics 
June 30, 1959 
1958 Early 
State Totals -lune 


Change 

Sweets Total from 1958 

204 7,124 7,328 11 
1,275 4,210 5,485 - 1 
1,668 1,156 2,824 +11 
1,033 2,823 3,856 
1,993 — 1,993 —28 
5,006 17,069 22,075 10 
511 1,787 2,298 ~—24 
27,331 59,691 87,022 21 
10,034 22,703 $2,737 & 
7,802 40,9385 48,737 18 
12,916 12,916 24 

2,880 1,452 4,332 9 
59,737 171,866 231,603 17 


The total amount of Alsweet acrease reported was 25,402. Wisconsin accounted for 18,184 
The planted acreage of green peas for canning in 1959 totaled 231,608 acres er 17 percent less 


The above table is based on reports from all canners known to have planted peas for canning 
in 1959, together with estimates for one firm not reporting. For comparison the 1958 acreage and 


The acreage figures reported are fer canning only, and do not inelude acreage for baby food, 
freezing, or other purposes. In harvesting some peas may be diverted from canning to sreezing, 


“Other Western” includes: Utah, Idaho, California, Colorado, and Wyoming. 
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Tomato 


Give your crop 

the very best protection 
against diseases, 
use... 


MANZATE 


REG. U.S. PAT.OFF 


BETTER THINGS FOR BETTER LIVING maneb fungicide 


..«THROUGH CHEMISTRY 


All five major fungus diseases 
of tomatoes are controlled by 
“Manzate”. See your dealer today. 
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National Food Distributors Associa- 
tion will hold its 32nd Annual Convention 
at the Hotel Sherman, Chicago, August 
10 to 13. 


Coastal Foods Company (Cambridge, 
Md.)—Theodore Phillips has been ap- 
pointed president of the Coastal Foods 
Company Division of Consolidated Foods 
Corporation succeeding James E. Glover 
who has resigned after serving as presi- 
dent for two years. Mr. Phillips is the 
son of the late Colonel Albanus Phillips, 
Sr., founder of the Phillips Packing Com- 
pany, now Coastal Foods, and served as 
executive vice president prior to its pur- 
chase by Consolidated Foods in 1957. He 
has served as chairman of Coastal Foods 
for the past year. As president he will 
be in charge of all phases of the Coastal 
operation including canned and frozen 
foods. Coastal Foods was formed through 
the merger of Phillips Packing Company 
and Gibbs & Company. 


Havana Canning Company, Havana, 
Florida, has recently completed construc- 
tion of an additional warehouse building 
adjacent to the plant. Built of-concrete 
and steel, the new building provides an 
additional 10,000 square feet of floor 
space. Mrs. E. H. Slappey, vice president 
of the company, advises that the building 
is being used for storage of packs now in 
progress, including Blue Lake green 
beans, which the company successfully 
introduced in the South some years ago, 
and for the storage of blueberries and 
wild blackberries. Other products, as 
they come in season, are boiled green 
peanuts, pears, sweet potatoes, squash, 
mustard, turnip and collard greens, 
spinach, whole white potatoes, beans, and 
whole spaced pears. Alvin O. Stephens 
heads the company as president and 
V. T. Stephens is secretary-treasurer. 


Minute Maid Corporation — The 1960 
Tournament of Roses Parade in Pasa- 
dena, California, on New Year’s Day will 
be telecast internationally under the 
sponsorship of Minute Maid Frozen 
Juices and “Hi-C” Fruit Drinks under a 
contract recently signed with the Na- 
tional Broadcasting Company for color 
telecasting the 7ist Annual Parade over 
more than 200 NBC Stations throughout 
the United States and Canada. NBC 
commenators Betty White, John David- 
son, and Roy Neal will narrate the 90 
minute telecast again this year. 
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IN MEMORIAM 


The entire industry will join the staff 
of this publication ina moment of silent 
prayer in sympathy with the families, 
business associates, and close friends of 
the top executives of the Continental Can 
Company, lost in a plane accident the 
evening of July 1. 


The plane crashed enroute back to New 
York from a meeting of company execu- 
tives in Chicago. in 


At this writing, the morning of July 2, 
exact details are not known. There is an 
unconfirmed report that ten bodies— 
eight top executives and two crew mem- 
bers—have been found. Confirmed or un- 
confirmed, all are presumed dead. Reports 
from associates who used commercial 
planes at about the same time state that 
it was the roughest ride ever experienced 
due to severe thunderstorms not far out 
of Chicago all the way back to Wash- 
ington. 


Those aboard the plane, eight highly — 


trained manufacturing technicians of ex- 
ecutive responsibility, and two crew mem- 
bers, were: W. J. Mutschler, general man- 
ager of production engineering; R. I. 
Weimerskirch, manager of products and 
materials; Abbot W. Sherwood, sales 
manager general lines cans, Eastern Di- 
vision; J. R. Wallace, product sales man- 
ager; J. M. Kelly, manager of production 
engineering, Eastern’ Division; M. D. 
Sanbine, general manager, Mid-Eastern 
Area; H. G. Schier, production engineer 
for equipment and maintenance, Eastern 
Division; J. DeBliek, plant manager, 
Passaic, New Jersey; John R. Dunham, 
the pilot, and Donald Martin, co-pilot. 


The two engine plane crashed six miles 
East of Marion, Ohio. 


Stecher-Traung Lithograph Corpora- 
tion (San Francisco) has purchased a 
webb offset press, one of three of its size 
and capacity in California, capable of 
printing 16,000 16-page 8% x 11 inch 
4-color booklets per hour. The giant 
press, weighing 55 tons, and standing 13 
feet high, 62 feet long, and 27 feet wide, 
is being installed in the company’s San 
Francisco plant. 


APRIL BROTHERS ACQUIRE 
CRANBERRY COOPERATIVE 


Eatmor Cranberries, Inc., the nation’s 
oldest national cranberry marketing co- 
operative is being dissolved and the com- 
plete rights to the “Eatmor” brand name 
for all products have been signed over to 
the Morris April Brothers Eatmor Divi- 
sion, Inc., Bridgeton, N. J., Morris April, 
president, announced. 

April Brothers, who have been the 
producer and distributor of Eatmor Cran- 
berry sauce and other cranberry products 
for more than five years, have acquired 
all of the ights and privileges to the Eat- 
mor Brand, including copyrights and 
patents. 

The company has canned and dis- 
tributed Eatmor cranberry sauce nation- 
ally since 1954, plus other Eatmor proc- 
essed cranberry products. April Brothers, 
one of the nation’s largest fruit and cran- 
berry growers and distributors, also pro- 
duces and distributes “April Orchards” 
and “Cape Cod” brands of processed cran- 
berry through its Eatmor Division as well 
as some of the country’s most select pri- 
vate brands. The company is now ex- 
panding its Eatmor line to include fresh 
cranberries, apples, peaches and other 
fruits and vegetables. 

While Eatmor Cranberries, Inc., will 
not complete its dissolution until June 30, 
1960, Morris April Bros. Eatmor Divi- 
sion, Inc., will immediately become the 
successor to the original cooperative 
which dates back to 1904. 

“Rumors purporting that we had given 
up our cranberry cannihg plant and our 
distribution of Eatmor cranberry sauce 
have been and are completely false,” Mr. 
April stated. “If anything, we now plan 
to expand both our Tuckahoe, New Jersey 
canning and freezing plant and our dis- 
tribution throughout the country.” 


Brockway Glass Company (Brockway, 
Pa.)—John C. Hawes, most recently an 
account executive for a large national 
advertising agency, has been appointed 
Manager-Marketing, Advertising and 
Promotion for the Brockway Glass Com- 
pany. His duties will cover the responsi- 
bility for marketing, advertising and 
promotion plans for the parent company 
and its subsidiaries, Demuth Glass 
Works, and Tygart Valley Glass Com- 
pany. He will make his headquarters in 
Brockway and he and his wife and three 
children will make their home there. 
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No Guesswork: The exact lean content of the meat you buy, 
95% ... 85% ... 75%ete., is guaranteed every time with 
Lord Jeff ‘Content Controlled”? Meat, ground or boneless. 
Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures low bacteria count, fresh- 
ness, availability and results in production savings for you. 
No Error: Our exclusive Content Control Process and 60 
below wi / rom method scientifically prevent variation 
in the content and quality of the Lord Jeff Meat you order. 
No Risk: Test Lord Jeff Meat at any independent food lab- 
oratory. If lean content is not as specified by you, we will pay 
the laboratory fee and refund cost of meat returned. 

No Cost: Return the coupon and we will send, absolutely free, 
any percentage . . . 95% — 90% — 85% — etc. lean con- 
tent meat you require. Test it and see! 


please send me free samples of Lord Jeff 


___% lean content meat. 9 
name 

title 

company 

address 

city zone___ state 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-0037 
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NEW YORK MARKET 


Fair Amount Of Business Passing—Tomatoes 
Moving — Cleaning Out Odd Lots — ’Cots 
Quoted—More Interest in Citrus—Fish 
Getting the Play. 


By ‘New York Stater”’ 
New York, July 3, 1959 


THE SITUATION—The long holiday 
week-end and the advent of the vacation 
season is tending to cut into canned 
foods activity somewhat but notwith- 
standing this condition there has been a 
fair amount of day-to-day business de- 
veloping. Principal features of the mar- 
ket have been the naming of prices on 
1959 pack canned apricots and a stiffen- 
ing in canned tuna values. Activity in 
standard tomatoes out of the tri-states 
has held up surprising well, traders 
report, with indications that very little 
carryover will be retained by most pack- 
ers when the new pack starts coming into 
the warehouses. 


THE OUTLOOK—With warm weather 
stimulating sales, distributors are ex- 
pected to widen their buying operations 
in canned fish, as many buyers have per- 
mitted inventories to run low on some 
items where price stability has been none 
too marked. Insofar as new pack West 
Coast fruits are concerned, buyers are 
inclined to go very slowly in early com- 
mitments until all returns are in price- 
wise and supply-wise. 


TOMATOES — Tri-state canners in 
some instances have been’ showing 
anxiety to clear out small carryovers, and 
business in 308s is reported to have been 
done as low as $1.12%, although most 
sellers are quoting within a range of 
$1.15-$1.20. The market for standard 1s 
appears to have settled for the time being 
at 95 cents, with 10s ranging $6.75-7.00. 
Midwestern canners continue to hold 
standard 303s at $1.22%2-$1.25, with 2\%s 
at $2.10, while extra standard 303s are 
quoted at $1.35. California standard 
tomatoes continue quoted at $1.15 on 
303s, with 2%s at $1.65 and 10s at $6.25, 
all f.o.b. canneries, 
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BEANS—Canners in the tri-states con- 
tinue to hold the market for standard 
round pod cut green beans at $1.15 on 
303s and $6.25 for 10s, with flat cut 303s 
at $1.05. Extra standards are generally 
held at a minimum of $1.25, with fancy 
3-sieve at $1.50. 


OTHER VEGETABLES — New pack 
standard pod run Alaskas continue to be 
quoted at $1.15 in the tri-states, with 
sweets at the same level. On extra stand- 
ards Alaskas are quoted at $1.20, with 
pod run sweets at $1.20 and 4-sieve 
sweets at $1.30. . . . Odd lots of carry- 
over corn are still making their appear- 
ance, and are moving readily, with extra 
standard crushed golden at $1.45 and 
fancy around $1.50. 


’COTS QUOTED—Opening prices 
on new pack apricots were announced 
by a national brand packer at levels con- 
siderably below the 1958 pack basis. 
Fancy halves in 2%s are quoted at $4.05, 
which compares with $4.50 a year ago, 
with fancy 303s at $2.45, against $2.85 
last year. Fancy whole unpeeled 2%s are 
quoted at $3.75 against $4.10 last year, 
with 308s at $2.30, as compared with 
$2.45 a year ago. On fancy whole peeled, 
2%s are quoted at $4.05, against $4.50 
in 1958. 


CITRUS—Chain and wholesaler buy- 
ing of canned grapefruit juice has been 
on the increase, and some traders are 
looking for another hike in canner price 
levels before the season is over. Cur- 
rently, the market for grapefruit juice 
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2s is quoted at $1.20 for natural and 
$1.17% for sweetened, with 46-ounce at 
$2.65 and $2.60, respectively. Blended 
juice 2s list at $1.5242-$1.55, with 46- 
ounce at $3.50, while on orange juice the 
market is quoted at $1.95 on 2s and $4.50 
on 46-ounce. Fancy grapefruit sections, 
303s, are quoted at $1.75, with citrus 
salad at $2.85 and fancy orange seg- 
ments, 303s, at $2.95, all f.o.b. Florida 
canneries. Canner carryover at the close 
of the season, it is expected, will be 
smaller than many canners would like to 
see it, particularly in view of less favor- 
able forecasts for the coming citrus crop 
in Florida. 


SARDINES — Reports from “Down 
East” indicate that the fish are still 
running to the larger sizes, with a good 
deal of the limited early pack running 
to 4 and 5 count. Meanwhile, there has 
been an improving demand as the light 
run of fish indicates that the current 
price level of $8 per case for keyless oils, 
f.o.b. cannery, can probably be main- 
tained until a substantial increase in 
production develops. 


SALMON—Reports from Alaska indi- 
cate that the early salmon pack is run- 
ning considerably behind last year. 
Meanwhile, there has been continued 
distributor demand for unsold carryover 
stocks from last year, and limited ar- 
rivals from Japan and Canada are also 
moving readily into the domestic mar- 
keting pipeline. No price changes are 
reported. 


TUNA—tThe long period of easiness 
and price unsettlement in tuna on the 
Pacific Coast is apparently nearing an 
end, as indicated by the action of one 
prominent packer during the past week 
in advancing his quotation on white- 
meat halves by $1 per case to $16.85. 
Recovery in the domestic market is beiny 
aided to some extent by rather limited 
offerings of Japanese tuna, and a strong- 
er market for the imported product. 
With the season of peak consumption at 
hand distributors are beginning to ex- 
pand their replacement buying to some 
extent. 


SHRIMP — Recent price reductions 
have brought out a little more buyer 
interest in canned shrimp from the Gull, 
but the frozen product is still furnishing 
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MARKET NEWS 


keen competition at the retail level. 
Canned shrimp, 5-ounce pack, is held at 
$5.25 on jumbos, with mediums at $4.25, 
tiny at $3.60, and broken at $3.25, all 
f.o.b. Gulf cannery points. 


CALIFORNIA MARKET 


Fruits Get Early Start—Shipping ‘Cots Off- 
The-Line—Small Cherry Pack Ends—Pears 
Moving—Fish Wanted—Salmon Pack 
Down 


By “Berkeley” 


Berkeley Calif., July 2, 1959 


THE SITUATION — Warm weather 
continues the rule in California and 
fruit canning operations are getting 
under way somewhat earlier than usual. 
Fruit is running smaller in size, owing 
to the extremely light rainfall and pre- 
miums are being paid by canners for 
large sizes, especially in peaches. Cling 
peaches are in heavy supply, despite the 
usual thinning, and indications are that 
the full crop will not be harvested. Move- 
ment of most items has been fairly heavy 
of late, many sales having been made 
with the provision that deliveries be made 
prior to July 1st. Opening prices on new 


pack are commencing to make an appear- 
ance, with these generally below the 
opening lists of last year and below the 
prices that have prevailed in recent 
months. 


APRICOTS—The apricot crop has been 
largely harvested with the output esti- 
mated to be well above the 200,000 ton 
mark. Some estimates place it very close 
to 218,000 tons. Opening prices on the 
canned item are well below those that 
have prevailed of late on spot apricots 
from the small pack of last year. The 
carryover into the new season has been 
the smallest in years, with prices the 
highest. Sales of new-pack fruit have 
been quite heavy, with many requests 
for early deliveries. In many instances 
fruit was shipped directly from can- 
neries without storage, cutting down on 
handling costs. Sales of whole peeled 
apricots have been made at $1.40 for 
& oz. Fancy, with the No. 303 size moving 
at $2.37, No. 2%s at $4.00 and No. 10s 
at $13.25-$13.50. 


PEACHES — The freestone peach 
crop promises to be a large one and 
estimates as to size run a wide range. 
The Industry association estimates the 
pack at little more than 300,000 tons 
but other experts place the probable 
output at very close to 350,000 tons. The 


fruit is running to small size, owing to 
the protracted drought, and considerable 
of it may not be harvested. Every effort 
is being made to have the fresh fruit 
markets absorb as much of the crop as 
possible and thus cut down on the amount 
to be handled by canneries. Elberta 
peaches of last season’s pack move at 
$3.15 for No. 2% fancy halves, with 
choice at just under the $3.00 mark and 
irregular at $2.70. Lists vary widely and 
special deals account for many of the 
sales that are made. 


CHERRIES — The California cherry 
crop is largely at an end for the season 
and proved a rather unsatisfactory one 
for most growers and canners. Much 
fruit was of comparatively poor quality 
and prices were up somewhat from those 
that prevailed a year earlier, with can- 
ners paying 17 cents a pound for the 
best fruit. Sales of the canned item have 
been made at $6.00 for fancy No. 2% 
Royal Annes and $5.85 for choice. 


PEARS—Bartlett pears are moving 
off steadily and holdings are in the 
hands of a comparatively small number 
of canners. Fancy No. 2%s are quoted 
largely in range between $3.80 and 
$4.00, with choice priced close to $3.40 
and standard at $3.00. This is the time 
of the year when there is a strong call 
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for No. 10s and fancy is moving well at 
$13.50 and standard at around $11.50. 


SPINACH—The market for spinach of 
California pack has strengthened some- 
what of late with here and there a re- 
vision of price lists. A large canning 
concern that packs spinach in several 
States recently advanced its price on No. 
303 spinach to $1.35 but continues to offer 
the No. 2% item at $2.10 and No. 10 at 
$4.80. 


TOMATO PRODUCTS—Tomato prod- 
ucts generally are in heavy supply and 
prices have been on the down grade in 
recent weeks, but here and there is an 
item on which canners have withdrawn. 
One of the largest packers has with- 
drawn offerings for the time being on 
its No. 10 tomato sauce which has been 
priced at $8.10. At the same time it 
lowered the price on 6-0z. tomato paste 
to 95 cents a dozen. 


APPLE JUICE—Apple juice in this 
area is in short supply, with a steady 
movement that promises to clear stocks 
to low levels before new crop apples are 
ready for processing. The California 
apple crop promises to be a smaller one 
than last year and prices are on the 
upgrade. 


FISH—Buyers are combing the Cali- 
fornia markets for canned fish but tuna 
is about the only item that is available 
in quantities. As much as $6.00 a case 
is being offered for 5 oz. anchovies in 
tomato sauce, a popular item on the 
West Coast, but there are almost no 
offerings. Mackerel is also in strong 
demand and is priced as high as $7.50 
by would-be buyers, but little can be 
located. Some items in canned tuna are 
in especially heavy supply, with em- 
phasis on No. *4 white meat chunks, 
No. 14 fancy light meat and No. %4 light 
meat chunks. Some substantial trade 
discounts for volume sales and trade 
allowances are reported on these. 


SALMON—Reports from Alaska indi- 
cate that the salmon packs there are 
exceedingly small, compared with those 
of only a few years ago. The pack to and 
including June 21 totaled but 66,091 
cases. This was made up of 31,036 cases 
of King salmon, 29,354 cases of Reds, 
1,489 of Pinks and 4,212 of Chums. Last 
year to a corresponding date the pack 
totaled 81,846 cases. 


CANNERS AND BROKERS—You 
can greatly. assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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GOVERNMENT WANTS 


Veterans Administration Supply Depot, 
P.O. Box 27, Hines, Ill., has asked for 
bids on the following requirements: 


CANNED APRICOT JUICE — High 
Commercial Grade, 1959 crop, labeling 
required. 1,400 cases 12/46Z for delivery 
to Somerville, N. J.; 400 cases 12/46Z for 
delivery to Wilmington, Calif.; 1,750 
cases 12/46Z for delivery to Hines, IIl. 
Opening date July 15, 1959. 


CANNED GREEN BEANS—Round or 
flat (but not mixed), Cut, Grade B, Extra 
Standard, from 1959 crop, labeling re- 
quired. 10,384 cases 6/10’s for delivery 
to Somerville, N. J.; 5,456 cases 6/10’s 
for delivery to Wilmington, Calif.; 19,584 
cases 6/10’s for delivery to Hines, IIl. 
Small business only. Opening date July 
21, 1959. 


CANNED DIETETIC GREEN BEANS 
—Round or Flat (but not mixed) Dietetic 
(sodium restricted), Cut, Extra Standard, 
Grade B, 1959 crop, labeling required. 
1,334 cases 24/303’s for delivery to Som- 
erville, N. J.; 702 cases 24/303’s for deliv- 
ery to Wilmington, Calif.; 2,000 cases 
24/303’s for delivery to Hines, Ill. Small 
business only. Opening date July 21, 1959. 


CANNED BLACKBERRIES OR BOY- 
SENBERRIES — Water packed, Choice, 
Grade B, from 1959 crop, labeling re- 
quired. 1,020 cases 6/10’s for delivery to 
Somerville, N. J.; 1,660 cases 6/10’s for 
delivery to Hines Ill. Small business only. 
Opening date July 22, 1959. 


CANNED RED SOUR CHERRIES— 
Pitted, Standard, Grade C, Water Pack, 
from 1959 crop, labeling required. 2,992 
cases 6/10’s for delivery to Somerville, 
N. J.; 1,556 cases 6/10’s for delivery to 
Wilmington, Calif.; 6,526 cases 6/10’s for 
celivery to Hines, Ill. Opening date July 
22, 1959. 


PEANUT BUTTER—Fine or Medium, 
Light Roast, Grade A, labeling required. 
2,040 32 oz. jars, for delivery to Somer- 
ville, N. J.; 540 32 oz. jars for delivery to 
Wilmington, Calif.; 1,020 32 oz. jars for 
delivery to Hines, Ill. Opening date July 
7, 1959. 


CANNED DIETETIC PEAS — Sweet, 
Dietetic (sodium restricted), Extra 
Standard, Grade B, from 1959 crop, label- 
ing required. 3,540 cases 24/303’s for de- 
livery to Somerville, N. J.; 2,120 cases 
24/303’s for delivery to Wilmington, 
Calif.; 5,033 cases 24/303’s for delivery 
to Hines, Ill. Opening date July 13, 1959. 


CANNED PEAS—Sweet, Extra Stand- 
ard, Grade B, from 1959 crop, labeling 
required, 13,060 cases 6/10’s for delivery 
to Somerville, N. J.; 4,088 cases 6/10’s 
for delivery to Wilmington, Calif.; 17,908 
cases 6/10’s for delivery to Hines, IIl. 
Opening date July 13, 1959. 


CANNED PEA PUREE—From 1959 
crop, labeling required. 2,663 cases 24/2’s 
for delivery to Somerville, N. J.; 947 
cases 24/2’s for delivery to Wilmington, 
Calif.; 2,630 cases 24/2’s for delivery to 
Hines, Ill. Opening date July 13, 1959. 


DEHYDRATED WHITE POTATOES 
—Instant Potatoes, precooked, mashed, 
granular form, labeling required, latest 
pack. 500 cases 6/10’s for delivery to 
Somerville, N. J.; 100 cases 6/10’s for 
delivery to Wilmington, Calif.; 800 cases 
6/10’s for delivery to Hines, Ill. Opening 
date July 7, 1959. 


CROP REPORTS 


(Continued from Page 8 


bloom this year and if good weather 
continues we should have a good season. 


PENOLA, VA., June 27—Planted 180 
acres of tomatoes in 1959 and 140 acres 
in 1958. Prospect at this time 90 percent 
of a crop, the same as last year at this 
time. 


WISCONSIN, June 26—Soil moisture 
was above normal to the end of May, 
however, June rainfall was short through 
the first 23 days. On June 24 and 25 
thunderstorms with rain measuring from 
.20” to 2.75” with heaviest concentration 
in Cobb and Poynette areas, with Madi- 
son receiving the least rainfall. In the 
Southern part of the State harvesting of 
mid-season Sweet peas got underway 
yesterday with tonnage not quite up to 
normal. The Early June pack, which was 
really early, will be completed today. 
Expect to start canning on June 28 in 
the North. Not necessary to apply in- 
secticides to pea fields up to this time. 
Excellent prospects fer early planted 
corn; good stands and growth. Lack of 
moisture has caused less ideal stands for 
late planted corn. Corn borer activity is 
light. Bean planting is 81 percent com- 
plete. On both wax and green beans 
stands are above average. Most plant- 
ings required supplemental irrigation to 
maintain maximum growth and vigor. 


WISCONSIN, June 26—Less than a 
half inch of rain fell on most of the pea 
growing areas during the first three 
weeks of June and this is causing lower 
yields so far. However, the State ha: 
had fairly general showers the past two 
days and later yields may pick up. Good 
yields are reported from some areas but 
the average seems to be only fair. Swee! 
corn crop is reported good in most areas 
with a few places fair and a few excel- 
lent. Weed control has been good. Sna) 
beans and lima beans are both rated as 
fair to good. Beets have been hurt b) 
lack of moisture and are presently rated 
as fair to poor. 
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ST. MARY’S FOODS TO 
PACK MEATS 


Robert F. Ash, Vice President—Sales, 
of St. Marys Foods, Inc., Delphos, Ohio, 
has announced plans for the firm to begin 
canning meat products for the Krey 
Packing Company of St. Louis shortly 
after July 1. In making the announce- 
ment, Mr. Ash said production at the 
Delphos plant would be put on a year- 
round basis as a result of the agreement 
with the St. Louis firm. 

Under the terms of the agreement, 
Krey will move much of its present can- 
ning facilities, which are now located at 
Belleville, Illinois, to the St. Mary’s 
plant in Delphos. Krey officials pointed 
out that by moving their operation from 
Belleville, where they have been since 
1951, to Delphos they will be hundreds 
of miles closer to the company’s princi- 
pal markets. 

William Brennan, Krey’s plant Super- 
intendent in St. Louis, will move to 
Delphos as the firm’s official representa- 
tive. There will be no change in person- 
nel at the St. Marys plant. 

Krey Packing Company is now in its 
77th year as a meat packer and has dis- 
tribution in 40 states. The Krey line of 
canned meats includes such specialities 
as Salisbury Steaks in Mushroom Gravy, 
Sliced Beef and Pork in Brown Gravy, 
Beef Stew, Hash, Chili, Spaghetti and 
Meat Balls, Chitterlings, Sausage in Oil, 
Stuffed Peppers and Stuffed Cabbage. 


GROWING OYSTERS ON RAFTS 


An oyster raft culture experiment is 
being conducted at Taylor’s Pond, 
Chatham, Massachusetts, by the Bureau 
of Commercial Fisheries Biological La- 
boratory of Woods Hole, Massachusetts. 
The study includes oysters from Virginia, 
Wareham River and Oyster River, Massa- 
chusetts. The seed taken from Virginia 
last fall and held at Taylor’s Pond suf- 
fered a severe mortality during the 
winter. The few survivors are not grow- 
ing as rapidly as the native oysters. If 
this method of oyster culture is success- 
ful, many salt-water coves and bays can 
be used for raising oysters despite bottom 
types. 


UNITED KINGDOM REMOVES 
IMPORT CONTROLS ON 
CANNED FISH 


Controls on the import of many con- 
sumer goods from the Dollar Area were 
removed by the United Kingdom effective 
June 8, 1959. Included among the com- 
modities freed of controls are canned fish, 
according to a news release transmitted 
by the United States Embassy in London, 
May 27, 1959. The British press release 
points out that the effect will be a further 
substantial reduction in discrimination in 
the operations of import controls against 
Canada, the United States, and the rest 
of the Dollar Area. Imports of canned 
fish in the future will receive the same 
treatment as imports from Western 
Europe, i.e., freedom from control. 


LARGEST MASS FEEDING SHOW 


Gaston Lauryssen, Chairman of the 
44th National Hotel Exposition and Presi- 
dent of the Ritz-Carlton Hotel Company, 
has announced that the 1959 Hotel Show 
will set a record in the number of exhibi- 
tors who will be participating in the 
show. This makes the Show the largest 
mass housing and feeding trade show in 
America, 

At the 44th National Hotel Exposition, 
which will be held November 2nd thru 
6th in the New York City Coliseum, and 
will occupy four entire display floors for 
the first time in the Show’s history, 614 
exhibitors will display in 784 booths, the 
largest selection of foods, food prepara- 
tion and service equipment, furniture, 
furnishings, and maintenance supplies re- 
quired to operate hotels, motels and allied 
industries that house and feed the public. 


DEATHS 


Marilyn Miller, 17 year old daughter 
of Mr. and Mrs. John Miller of Columbus, 
Wisconsin, was fatally injured in an 
automobile accident near Columbus on 
June 20. Her father has long been con- 
nected with the Fall River Canning Com- 
pany, Fall River, Wisconsin. Besides her 
parents she is survived by an older 
brother. 


NCA DIRECTORY 


(Continued from page 6) 
United States, with headquarters ad- 
dresses, factory locations, and the prod- 
ucts they pack or sell. Members of the 
NCA are listed in bold face type. 


The Directory also lists, as in the past, 
NCA officers and committees, officers of 
state, regional and commodity canners’ 
associations, distributor and supply asso- 
ciations. Also the members of the Can- 
ning Machinery & Supplies Association 
and of the National Food Brokers Asso- 
ciation are listed. 


The Commodity Index in the back of 
the Directory has been redesigned with a 
view to enable users to locate “who packs 
what” more readily. 


The new Directory may be purchased 
from the Association at a price of $3.50 
each. Orders must be accompanied by 
check or money order payable to National 
Canners Association. The Association 
address is 1133 - 20th Street, Northwest, 
Washington 6, D. C. 


Conventions and Schools 
(Continued from page 3) 


JANUARY 7-8, 1960—cANNERS LEAGUE 
OF CALIFORNIA, 37th Annual Fruit & 
Vegetable Sample Cuttings, Fairmont 
Hotel, San Francisco, Calif. 


JANUARY 18-23, 1960 — NATIONAL 
CANNERS ASSOCIATION-CANNING MACHIN- 
ERY & SUPPLIES ASSOCIATION, Annual Con- 
vention and Exhibit, Hotel Americana, 
Miami Beach, Fla. 


FEBRUARY 9-11, 1960 — wISCONSIN 
CANNERS ASSOCIATION, Raw Products 
Conference, Wisconsin Center Bldg., 
Madison, Wis. 


FEBRUARY 22-24, 1960 — Canadian 
Food Processors Association, Annual 
Convention, Seigniory Club, Montebello, 
Quebec, Canada. 


MARCH 6-10, 1960 — NATIONAL ASSO- 
CIATION OF FROZEN FOOD PACKERS, 19th 
Annual Convention & Exposition, Con- 
rad Hilton Hotel, Chicago, IIl. 


When your label STANDS OUT 
your product SELLS OUT 


oath Complete Can Handling 
RETORT TO LABELER 


Designed by Canners for Canners 


and GAMSE labels are OUTSTANDING because they: * One man 
e Produce instant identification proses 
e Give your product the “high Quality” look ° 
e Are your salesmen on-the-shelf oe 
inclusive. 
Write, wire or phone * Very Gentle 
for designs and estimates. 
MUrdock 6-4700 * Portable For complete information 
“ write or phone 190 
[ith SAMSE tithographing Co., inc. SHUTTLEWORTH MACHINERY CORP. 
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i CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. cannery 
unless otherwise specified.) 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
Colossal 45 
Mamoth 3.40 
Large 3.35 
3. 
& Wh. Colossal................ 
Mea” Small 2.90 
Tri-St. Fey., All Gr., No. 300 
Large 3.40 
Medium 3.35 
Small 3.25 
Mid-W., Fey., All Gr., Cuts & Tins 
No. 8 0 1.35-1.40 
No. 1 Pic. 1.60 
1.75-1.90 
11.50-12.00 
BEANS, StrINGLEss, GREEN 
EAST 
No. 303 1.60 
No. 10 9.00 
Fey., Gat, BOS 1.50 
No. 10 7.50-8.00 
Std., Cut Gr., 8 02. .....cc000 
No. 303 1.2 
No. 10 7. 25 
Std., “Cut, 1.15 
No. 10 6.25 
Gr. Wh. Fey., 3 sv., No. 308......2.10 
No. 11.25 
Wax, Fey. Wh., 3 sv., No. ne = 
0 
10 8.50-9.00 
Ex. Std., 1.40 
No. 10 8.75 
Std., Cut, No. 303 1.25 
No. 10 6.75-7.00 
Mip-WEsT 
Gr., Wh., Fey., No. 308......2.10-2.75 
No. 10 11.50-12.50 
Fey., Cut, No. 308................1.30-1.50 
o. 10 
Ex. No. 303 
No. 
Std., Cut, No. 303 . 
o. 10 
Wax, Fey., Cut, 3 sv., 
No. 303 1.60 
No. 8.25-8.75 
Ex. Su. 1.35 
No. 7.75-8.25 
Fey., Wh. Gr., No. 
No. 10 9.00 
Fey., Cut, Gr., No. 303........ 1.40-1.50 
No. 10 7.50-8.00 
Ex. Std., No. 303 1.35 
No. 10 6.75 
Std. No. 303 1.10 
No. 10 6.25 


LAKES 


Fey., Cut, 3 sv. No. 303.............1.75 
No. 10 9.75 
Ex. Std., 5 sv., No. 303.............. 1.50 
No. 10 8.25 
1.30 
No. 10 
BEANS, LIMA 
East 
Fey., Tiny Gr., No. 303 ....2.25-2.50 
o. 10 14.00 
No. 1 12.25 
Medium, No. 303 
No. 1 11.00 
Ex. Std., Gr. & Wh. 
No. 303 1.40 
Mip-WEstT 
10 13.00 
10 12.00 
No. 10 9.75 
Ex. Std. Gr. & W., No. 303........ 1. 45 
o. 10 75 
BEETS 
Md., Fey., Cut, Diced, 
No. 303 1.15 
Fey., Sliced, No. 303 1.20-1. be 
No. 
No. 5 30 
Diced, No, 303 1.00 
No. 10 4.75 


CARROTS 


East, Fey., Diced, No. 308 ........1.00 
No. 10 .., 6.00 


Fancy, Diced, 
-90-1.00 
4 
‘Sliced, 303 
No. 


1.00 
5.00-5.25 


CORN 


East 
W.K. Golden 


303 
10 
N 9.00- 


0. 
MIDWEST 


W.K., C.S., Gold., Fey., 
No. 12 oz. 1.65 
1.60-1.65 
No. 10 8.75-9.00 
Ex, Std., No. 808. 1.40-1.57% 
No. 10 7.50-8.25 
Std., No. 303 1.30 
No. 10 7.50 
Co. Gent. W.K. & U.S 
Fey., No. 308 .. 
No. 10 9.00-9.25 
No. 10 8.75-9.00 
Std., No. 303 — 
No. 10 —— 
PEAS 
East ALASKA 
1 sv., No. 808. 
2 
2 J 
24 
3 
No. 10 8 
o. 10 
Std., 3 sv., No 
3 sv., No. 10 
4 sv., No. 303 
No. 10 
Pod Run, No. 303 ......... 
No. 10 
East SWEETS 
Fey., Pod Run, No. 303. ............ 1.25 
No. 10 
Ex. Std., 
No. 1 
Std., No 
No. 10 
MIDWEST Avasxan 
1.60-1.70 
1 sv., No. 303 
1 sv., No. 10 12.50-14.25 
1.90 
12.25 
No. 303 1.45 
8.50 
Ex. Std., 3 sv., 8 07. 
7.50-8.50 
1.15 
sv., Mo, 10: ..+ 
Std., 3 sv., 8 oz. .... .85-.90 
4 sv., 8 oz. .80 
1.10 


4 sv., No. 10 


No. 10 : 7.50 
No. 10 8.25 
7.50-8.50 
4 sv., No. 303 
No. 10 6.75 
Ungraded, No. 303 
0. 7.50 
PUMPKIN 
Midwest, Fey., No. 2%....1.55-1. 
No. 10 
5.50-5.75 
Midwest, Fey., No. 308 ........0 1.12% 
No. 2% 1.55 
N 5.25 
No. 10 4.75-4.95 
SPINACH 
Tri-State, Fey., No. 303 .......... 1.40 
No. 10 6,50-6.75 


Ozark _ No. 303 1.20 
No. 2% 1.85 
No. 10 5.65 

No. 1.80-2.00 
No. 10 . 4.80-5.00 

SWEET POTATOES 

Tri-States, Syr., 
No. 2% 2.45-2.60 
No. 10 9.75 

TOMATOES 

Tri-STATES 

No. 2 2. 

No. 

Std., No. 1 

No. 
No by 
No. 10 

Fla., Std., No. 308 ............ 
No. 
No. 10 

No. 303 1.70 
No. 2% 3.20 
No. 10 9.00 

1,30-1,40 


5 
1,25-1.30 


ly 2.10 
No. 7.25-7.50 
No. 
No. 
Std., No. 1.15-1.20 
No. 2% 1.65 
No. 10 6.25 
Ozarks, Std., No. 303 1.35 
No. 10 7.00 
Texas, Std., No. 303............ 1.10-1.15 
No. 10 6.50 
TOMATO CATSUP 
Calif., Fey., 14 oz 1.50 
No. 10 8.50-9.00 
9.50-10.00 
East, “Fey, 1.77%-1. 
No. 
(Per Case) 
Calif., Fey., 96/6 7.00-7.20 
No. 10 (per doz.) 26%....9.50-10.00 
Mid West 


10.85 


No. 10 (per doz.) 26% 
No. 10 (per 


TOMATO PURE 


No. 
Fey., 1.045, 


6.25-7, 00 
Ma, "Fey. Whe. 
No. 7.00 
FRUITS 
APPLE SAUCE 
303. 1 


No. 10 
Calif. (gravensteins) 


No. 303, Fey. 1.35 
No. 10 8.25 
Choice, No, 303 1,25 
No. 10 7.75 
APPLES (East) 
Sl., No. 10 9.00 
APRICOTS (Nominal) 
Halves, Fey., No. 4.00 
13.25-13.50 
Choice, No. 2% 3.85 
o. 10 13.00 
Std., No. 2% 3.35 
No. 10 12.45 
Fey., Wh. Peeled, No. 2% 
No. 
BLUEBERRIES 
No. 300 H/S 2.65-2.75 
CHERRIES 
R.S.P., Water, No. 308........ 2.25-2.30 
No. 10 13.50-14.00 
R.A., Fey., No. 2% 
No. 10 20.75 
No. 10 19.45 
COCKTAIL 
Fey., No. 303 2.30 
3.65 
13.75 
Choice, No. 303 2.22% 
3.40-3.50 
No, 10 13.25 


GRAPEFRUIT SECTIONS 


Fey. Citrus Salad, 
No. 303 2.85 
PEACHES 
Calif., Cling Fey., No. 
No. 
No. 
2% 2.70 
10 10.40 
“No. 303 1.75 
No. 2% 2.55 
No. 10 9.80 
Elberta, Fey., No. 240 
No. 10 11.50 
Choice, 2. 00 
o. 10 0.50 
PEARS 
Fey., No. 303 2.50 
No. 2% 3.80 
o 1 13.50-13.60 
Choice, No. 303 2.20 
No, 24 3.25 
o. 10 12.35 
Std., No. 303 2.00 
No, 2% 2.75 
No. 10 11.85 
PINEAPPLE 
Hawaiian, Fcy., Sl., No, 2......3.47% 
No. 2% 4.02%, 
No. 10 15.00 
Crushed, No. 2 2.80 
No. 2% 3.50 
No. 10 11.75 
No. 2% sini 
No. 10 — 
Std., Half Slices, No. 
o. 2% 
No. 10 
PLUMS, PURPLE 
N.W., Fey., No. 303.......... 
No. 2% 2.80-2.90 
No. 10 9.75 
Choice, No. 808 
No. 2% 2.60-2.70 
No. 10 9.25 
JUICES 
APPLE 
46 oz. 2.60 
‘BLENDED 
oz. $.50 
GRAPEFRUIT 
46 oz. 2.65 
ORANGE 
Fla., No. 2 1.95 
46 oz. 4.50 
Frozen, 6 072. — 
12 oz. —_—- 
32 oz. -— 
PINEAPPLE 
Hawaiian, Fey., No. 1.35 
46 oz. 2.25 
TOMATO 
46 2.45-2.50 
—- 
2.3502.55 
46 oz. 2.25 
No. 10 4.60 
FISH 
SALMON—Per Case 48 Cans 
Alaska, Red, No. IT... 34.00-36.10 
21.50-22.110 
’s 15.50-16 50 
ps Sockeye, 1's... 22.10 
Pink, Tall, No. 1..... 90 
i's 00 
Chum, Tall. No. 1............ 18. 00-19 00 
10.50-11 "0 


SARDINES—Per Case 


Calif., Ovals, 24/1’s 
48/1’s .... 


Broken 4.50 


TUNA—Per Case 
Fey., White Meat, 16’s....11.50-12.00 
Fey., Light Meat, 1%’s....10. 26-10. 
Chunks 
Grated 50 


60 
Mip-West SWEETS 
Maine, Oil 10 
Key Carton (60 
SHRIMP-Dev. 4% oz. per doz. 


